COMMUNITY FLAVOURS – FLINDERS LIFE

A NEW BOOK is being created that compiles stories about foods, flavours, produce and cultures of the Flinders Ranges.

We are calling for Quorn people and locals of the Flinders Ranges to contribute their knowledge and stories.  If you know someone who might have a story to tell, please ask them to contact us.  If you have a recipe or photo to go with the story, that is even better!

Send your contact details and story suggestion or answer to: Community Flavours c/-  PO Box 2, Quorn SA 5433, email communityflavours@flindersbushfestival.org.au or call project coordinator Cindi Drennan on 0412 534 999.

Story suggestions ...

Local Produce – do you grow vegies or fruits, flavours or food animals in the Flinders?  Would you be able to tell us about best ways to grow them and cook them?  Do you have a story or stories about how you learned these skills or tips for anyone else?  Is there any aspect that is unique?

Bush Tucker – do you know anything about collecting or cooking local / native plants or animals of the Flinders Ranges?  Can you tell us a story or stories about how you came to know this, who taught you and when you like to collect or make bush tucker?

Food Competition – can you tell us anything about the history of competition cooking for shows, or even between friends?  Who do you think makes the best cake, pavlova, scone, trifle, etc?  Have you ever been a food judge at a show?  What story or stories can you tell?

Wood Stove Cooking – do you have tips for the next generation about best ways to set up, use, cook or clean a wood stove?  Best fuels?  How to tell how hot it is or if it's hot enough?  Recipes? Best way to use a wood stove?

Camp Fire Cooking – we’d love some camp fire stories and recipes for Dutch / camp oven or other camp fire techniques. 

Feral Foods – how about a story or stories about goats and the best way to cook them?  Cockatoo or Galah recipes (we know the story about whether a stone or a Cockatoo cooks faster) – Possum, Cat, Camel, Donkey … have you tried them?  Road kill?  Goat recipes?

Early Settlers, Poverty or Survival Foods – in days gone by there weren't a great many foodstuffs available to settlers and regional communities.  So what recipes (using just a few ingredients) did families cook and eat to survive?  Was it just mutton, mutton, mutton, or were there other options?

Multicultural Flavours – do you use flavours that might be traditional to another culture in your cooking?  How do you adapt these flavours to fit local tastes and cuisines?

There's probably loads of other stories if you think about it –  what did the train workers, shearers or schoolkids take for lunch in the 1940s?  Who fed the troops on the trains in the 1940's?  What new flavours have come into the Flinders?  What flavours are unique to the Flinders Ranges and how do you use them in your cooking? 

Send your contact details and story suggestion or answer to: Community Flavours C/- PO Box 2, Quorn SA 5433, email communityflavours@flindersbushfestival.org.au or call project coordinator Cindi Drennan on 0412 534 999.

An invitation to participate in 
Community Flavours

During the 2009 Flinders Ranges Bush Festival the 
Flinders Ranges Tourism Association will launch a 
new community project.



What is Community Flavours?


Community Flavours is a Country Arts SA funded project that will publish a book that explores the flavours, cultures and stories of the Flinders Ranges region.

Although featuring recipes, the book will primarily record the stories and oral traditions of regional families and will be illustrated by local artists.

Combining traditional, contemporary, practical and creative content, we anticipate that this publication will be shared far and wide.  

The official book launch will be at the 2010 Flinders Ranges Bush Festival.

It will be available throughout the Flinders Ranges and will be an important record of our local heritage and culture. 



Opportunities for Local Cooks & Chefs, Cafes, Pubs, and Businesses:
Although partly funded by Country Arts SA, we also offer sponsorship opportunities to regional cafes, bakeries and food producers.  Through your sponsorship, we will be able to promote the publications and this will help to promote our sponsors.  This is an ideal opportunity for local restaurants, pubs and cafes to promote their unique flavours, skills and atmosphere and to be recorded in a historic publication.  

Two sponsorship packages are available:

· Option 1 is that we write the editorial story and recipe and arrange pictures etc for you (which will be a bit more expensive)

· Option 2 is for you to write the story and contribute photos and recipe - knowing of course that we will have to format it to fit the book style (which will be a bit cheaper as its less work for us)

Give us a call to talk about the options. Sponsorship is really cheap and is actually just to help recover costs. 

Individual community members are encouraged to submit family recipes and stories at no charge.

For further information please contact
Community Flavours 
email communityflavours@flindersbushfestival.org.au
